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^ l ummer Sweets 
By OLWYN EVANS SCOTT 
D URING the hot weather we aim for nourishing, appetising foods which may be made with a minimum of time spent near a hot stove. 
Here are some ideas for light easily 
made sweets suitable for summer meals. 
PINEAPPLE RICE 
1 tin pineapple or pieces. 
4 cup rice. 
i cup sugar. 
1 cup milk. 
1 egg. 
A little grated lemon rind and nutmeg. 
1 level dessertspoon gelatine. 
Method: 
1. Soak the gelatine in two tablespoons 
cold water. 
2. Cook rice in three cups boiling water 
with a pinch of salt, unt i l t he water is 
absorbed and grain is tender. (Leftover 
cooked rice could be used instead.) 
3. Beat together and add the egg yolk, 
milk, sugar and flavours, and hea t gently 
until the egg is cooked—about three 
minutes. 
4. Dissolve the gelatine in half a cup 
of hot pineapple juice and add to the rice 
mixture. 
5. Lightly but ter a basin or jelly mould 
and arrange pineapple attractively. 
6. When rice mixture is cool, beat the 
egg white unti l stiff and fold in. Pour into 
the basin—take care not to disarrange the 
pineapple. Make the top level, and allow 
to set. 
7. Turn out and serve with the re -
mainder of the pineapple and juice. 
Decorate with cherries and angelica. 
This makes sufficient for four to six serv-
ing portions. 
Variations: This recipe can be varied by 
substituting apricots, peaches, prunes or 
other fruit for the pineapple, when less 
sugar will be needed. Bananas or s t raw-
berries can be chopped and added to the 
rice and also used to decorate. For extra 
food value another egg may be added. I t 
could also be served from the dish without 
turning out—arrange fruit in a glass dish. 
Reduce or omit the gelatine for serving in 
this manner . 
LEMON MERINGUE TART 
Tart Shell: 
2 cups crushed biscuit crumbs. 
4 cup crushed weeties or cornflakes. 
2 level tablespoons sugar. 
2 level tablespoons coconut (optional). 
4 ozs. softened margarine or butter. 
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Method: 
Mix all together and press into pieplate. 
Lemon Filling: 
i cup lemon juice. 
2 egg yolks. 
2 level teaspoons grated lemon rind. 
1 t in sweetened condensed milk. 
Method: 
Mix milk and egg yolks a n d gradually 
add lemon juice and rind. Pour into t a r t 
shell and chill. 
Meringue: 
Beat two egg whites stiffly, and gradually 
add two level tablespoons sugar. Beat unt i l 
mixture holds "peaks." Pile into t a r t shell 
and lightly brown in oven or under griller. 
PRUNE CREAM 
1 cup prunes. 
2 egg whites. 
i cup sugar. 
i cup cream or evaporated milk. 
Vanilla essence. 
1 dessertspoon sherry (opt ional) . 
Method: 
Remove stones from prunes, chop 
roughly, and place in s t ra iner over boiling 
water for five minutes . Make meringue 
from egg whites and sugar, add whipped 
cream or evaporated milk, and fold in 
prunes and flavourings. Chill. Serve in 
individual sweet dishes and decorate wi th 
almonds or walnuts . 
MILK JELLY 
2 level tablespoons gelatine soaked in 2 
tablespoons cold water . 
| pint milk. 
i pint boiling water. 
Vanilla. 
2 level tablespoons sugar or according to 
taste. 
Method: 
1. Dissolve t h e gelatine in the boiling 
water and allow it to cool but not set. 
2. Flavour t he milk wi th vanilla and 
sugar, add the dissolved gelat ine and stir 
well. 
3. Pour into wet jelly mould or glass 
dish. 
4. Serve with fruit, cream or syrup. 
Coffee or chocolate flavoured jelly can be 
made by using strong coffee or cocoa i n -
stead of water. 
5. Serve sprinkled with grated choco-
late or cinnamon, with walnuts , whipped 
cream or custard. 
6. Alternate layers of milk jelly can be 
set with lemon and red jellies in glass 
dishes or tal l glasses, and topped with ice-
cream or fruit. 
CHOCOLATE SYRUP 
f cup sugar. 
i cup cocoa. 
i cup hot water. 
Small pinch salt 
1 teaspoon vanilla. 
1 teaspoon rum, if liked. 
Method: 
1. Combine cocoa, sugar, sal t and hot 
water and cook for five minutes . 
2. Cool before adding vanilla and rum. 
3. Pour into screw topped bottle and 
store in refrigerator. 
4. Use as a topping for icecream, 
blancmange, etc. 
A good mocha flavour can be obtained 
by substituting instant coffee for half t he 
cocoa. This syrup can also be used to 
flavour icing for chocolate, coffee or mocha 
cakes. 
LEMON FRUIT COCKTAIL 
1 cup grapefruit pulp. 
1 cup orange pulp. 
Juice of 1 lemon. 
Sugar to taste. 
Packet lemon jelly. 
Garnish—strawberries, cherries or mint . 
Method: 
1. Dissolve jelly according to ins t ruc-
tions and set a little in t he bottom of 
individual sweet dishes if to be served for 
sweets, or in glasses if to be served as a 
pre-dinner cocktail. 
2. Chop fruit, add sugar and lemon 
juice and tas te for flavour. 
3. Chill. 
4. Add to the jelly and garnish. 
5. If for sweets, top wi th icecream or 
whipped cream, blancmange or custard and 
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sprinkle with a few undissolved jelly 
crystals. 
6. Use green jelly for lime cocktail. 
PEACH MARSHMALLOW 
1 tin chilled evaporated milk (not 
sweetened). 
i cup sugar. 
§ cup boiling water. 
3 level dessertspoons gelatine. 
1 teaspoon vanilla. 
1 dessertspoon lemon juice. 
Preserved or stewed peaches. 
Method: 
1. Dissolve the gelatine in the boiling 
water. 
2. Cool. 
3. Whip the chilled milk until it starts 
to thicken, then gradually add sugar, 
vanilla, lemon juice and gelatine. 
4. Set in ring tin, recessed tin or jelly 
mould. When firm turn out and decorate 
with peach slices. 
5. Serve with peach syrup and cream, 
icecream or custard. 
6. Peach syrup can be used in place of 
some of the boiling water. 
Other fruits or fruit salad can be used 
in place of peaches. 
SWEETS FOR CHILDREN'S PARTIES 
Interesting sweets for children can be 
made by setting some green jelly (to 
represent water) in individual dishes, then 
making boats from stewed apple quarters, 
halved bananas, peaches or pears. Sails 
can be made from triangular wafer biscuits 
or paper and toothpicks. 
Another idea is to make "ducklings." 
Place a peach half, flat side down, on the 
jelly, then skewer apricot half near the 
edge with a toothpick. Press an almond 
into the apricot to represent the bill and 
use currants or tiny dots of cream to 
represent eyes. A small spoonful of cream 
or another almond can be the tail. Children 
enjoy helping to make these sweets! 
An aquarium can be made by setting 
green jelly in a deep oblong glass dish (or 
if to be turned out, in a loaf cake tin or 
one similar). Cut simple fish shapes out 
of apple and other fruit slices, dip in liquid 
jelly and poke in around the edges before 
the jelly is quite set. (A more time con-
suming method is to set the jelly in layers.) 
Nuts and sultanas can represent pebbles, 
and angelica or rhubarb can be reeds. This 
idea can also be used as a savoury dish, 
serving salad vegetables in an aspic or 
savoury jelly. 
Fruit "baskets" can be cut from oranges, 
grapefruits or rockmelon cases. Scoop out 
the fruit, add to a fruit salad and fill cases 
with the fruit salad. Incorporate a semi-
circular strip to represent the handle on 
which, if liked, a strip of cellophane can 
be tied to imitate a bow. 
Rainbow Mould: 
Ordinary blancmange or cornflour mould 
takes on extra glamour if coloured and set 
in layers in a fancy mould. Allow two level 
tablespoons of cornflour to each half pint 
of milk. Blend cornflour with a little of 
the milk to a smooth, thin paste while 
remainder of milk is heating. Flavour 
milk with a little strip of lemon rind and 
bay leaf, or nutmeg if desired. 
When milk is hot lift out flavours and 
stir in the blended cornflour. Bring to the 
boil and cook for three minutes, stirring 
continuously to avoid lumps. Do not add 
milk to cornflour until milk is quite hot, 
as adding too soon means more time spent 
by the stove stirring. 
When cooked stir in half teaspoon butter 
and one level tablespoon sugar. Pour a 
little into a wet mould, then divide the 
remainder into two, and colour one pink 
and one chocolate, avoiding "runs" down 
the sides of the mould, also air bubbles. 
Add the pink, then the chocolate, keeping 
layers level and sides of mould clean. If 
liked, two layers of each can be set, keep-
ing a chocolate last, so that it will be the 
base when turned out. Chill to set. Un-
mould onto a flat wet dish and decorate 
with cream, fruit, coconut, or syrup. 
Jelly Fluff is very popular with children 
and very simply made. 
1 packet jelly crystals. 
1 cup boiling water. 
1 cup unsweetened evaporated milk, 
chilled. 
Method: Dissolve jelly crystals in boil-
ing water and allow to cool but not set. 
Whip milk until thick, add cool jelly and 
continue beating until almost set. Pile into 
serving dishes and swirl top, or put into wet 
mould and level top. When set unmould 
and serve with fruit or syrup and cream. 
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UNMOULDING JELLIES 
If jelly has been set in a wet mould it is 
easily turned out by first loosening the 
edges then holding in warm water to level 
with the top of t he jelly for a few moments . 
Shake gently, place serving dish over mould 
and invert. If serving dish is wet the jelly 
can be slipped to t he r ight position if it 
does not fall in t he centre of the dish. Do 
not have water too hot nor hold mould in 
for too long as the jelly melts and surface 
shine is spoilt. When moulding a jelly 
mixture t h a t has egg in it grease the 
mould with a little bu t te r to enable it to 
be turned out more easily. 
USING PINEAPPLE OR MELON CASES 
If you have a fresh pineapple and the 
outside is not marked, why not serve the 
sweet in the pineapple? Wash well, cut in 
halves lengthwise and scoop out the pulp, 
and sprinkle the case with sugar. Trim 
the leaves neatly, fill cases with the pre-
pared fruit salad or pineapple rice mix-
ture, and pipe whipped cream stars around 
the edges, or place a line of small meringue 
stars around. Decorate wi th cherries, or 
other fruit. 
A pineapple case can be made by cutt ing 
off the top, scooping out the centre and 
filling as before. Make slits around the 
top and insert t r immed leaves into each 
slit. A watermelon, or large rockmelon 
could be used similarly, and when scooping 
out the pulp, use a small spoon or "bailer" 
to make balls of fruit which can be used 
to decorate the sweet or drinks. See t h a t 
the case is steady—if necessary cut a sec-
tion off the base so t h a t it sits flat on the 
dish. A flat wooden p la t te r decorated with 
fine fern and small flowers makes it a most 
effective table centre piece for a par ty or 
buffet. 
USING STEWED FRUIT 
Stewed fruit can be uninterest ing if not 
served with variety; a little ingenuity can 
add greatly to its a t t rac t ions . Here are 
some ways to make stewed fruit more 
interesting. 
Apple Whip 
1 cup drained stewed apples, 
i cup sugar. 
2 egg whites. 
2 teaspoons lemon juice. 
Custard: 
2 egg yolks. 
1 cup milk. 
2 level teaspoons sugar. 
Vanilla. 
Method: 
1. Make custard and bake in pyrex or 
ovenproof dish until set. 
2. Allow to cool. 
3. Beat egg whites stiffly, add sugar 
gradually, beating unt i l stiff. 
4. Fold in pureed apples and lemon 
juice. If liked, t int with a little cochineal. 
5. Spread the apple and meringue mix-
ture over the custard and chill. 
Other fruits may be substi tuted for 
stewed apple—rhubarb is a part icularly 
nice variation. With pears or peaches t he 
mixture may be served in scooped out 
halves. Different colourings may be used, 
and if liked the sweet may be browned 
lightly in the oven or under a griller a n d 
served hot. 
Fruit Mould 
1 swiss roll, or stale sponge cake. 
1 level tablespoon gelatine soaked in 1 
tablespoon cold water. 
1 cup stewed fruit pulp. 
1 cup stewed fruit syrup. 
2 level tablespoons sugar. 
2 egg whites. 
1 tablespoon lemon juice. 
Method: 
1. Slice the swiss roll and line a cake 
tin, or plain mould. 
2. Sprinkle with a little lemon juice, or 
sherry. 
3. Dissolve the soaked gelatine in one 
cup of hot fruit syrup. 
4. Allow to cool, then whip unt i l thick 
and fluffy. 
5. Whip the egg whites unt i l stiff, add 
lemon juice and sugar. 
6. Combine the two and fold in the fruit 
pulp. 
7. Fill the lined mould with the mixture , 
chill and set. 
8. When firm, t u rn out and serve wi th 
more stewed fruit and cream, custard or 
icecream. 
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